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This inventon relates o a device for use in 
the preparaton o.f frankfutr and hamburger 
sandwiches. 
In the customary procedure of preparing and 
serving frankfurter or hamburger sandwiches, 
the usual elongatd or round roll, as the case 
may be, is sliced along one side so 
halves hinged to one another along he opposite 
side, and the grilled frankfurter or hamburger 
meatportion is inserted between the two halves, 
along with such relish, sauce or condiment as may 
be desired. 
Frankfurter and hamburger sandwiches .thus 
prepared and served are diflïcult fo handle, not 
only because of their inordinate tickness due to 
the cross-sectional thickness of the meatportion, 
but also because of the tendency of .te meat por- 
tion, especially in the case of frankfurters, to be- 
corne displaced from position between he to 
halves of the rolL Frequently this result in loss 
of part of te sandwich. 
To overcome the foregoing objections, if has 
heretofore been proposed fo provide, for use in 
sandwiches .of this tpe, rolls that, are initially, in 
the process .of baking thereof, ruade hollow or 
tbular so as more readily to receive the meat 
porton of te sandwich therewitin and forma 
sandwich of convenient size for handling during 
the eating .thereof, and such çhat it wil] not tend 
to separate and fall 
These prior proposais, as above indicatd, con- 
template the production of hollow or tubular 
baked rolls to replace the usual split rolls for use 
in making frankfurter or hamburger sandwiches 
They accordingly entail the baking of special 
forms of rolls for this ptfrpose, requiring the use 
of specia]ly constucted baking pans or devices 
af te bakeries, in departure from the practises 
entailed in -the baking of the conventional forms 
of rolls, iVforeover, the'hollow or tubular fo.ms of 
rolls produced by baking the dough in such form 
according fo those prior Pr0Posals, tend o be- 
coin e st]e more rapidly than the conventional 
rolls, during te period they are in tansit and 
storage between completion of the baking thereof 
and the momentthey are used in making the 
sandwich therewith. Itis apparenty £o the fore- 
going reasons tat none of these prior proposais 
has, so far as I ara awar e, gained adoption in 
actual commercial usage. 
The principal object of my invention is o pro- 
vide an appliance for use in the preparation of 
frankfurter and hamburger sandwiches and 
which, so far as the roll member of the sandwich 
is concerned, embodies means for toasting a sliced 
or split c0nventional roll used in. making such 
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sandwiches, and for simultaneously forming in 
each half of the thus sliced or split r.oll, a depres- 
sion of such shape and size as readily fo receive 
therein and conform fo the shaloe of the meat 
5 portion of the sandwich, so that the resultant 
sandwich is not only neat and compact, without 
endency to separate and tose any of ifs ce,ntents, 
but also mo.re tasty han usual. Thus, my inven- 
tion makes possible the Preparation of sandwiches 
10 of this character without requiring special devices 
for the baking of the roll, or departures from con- 
 ventio.nal practises at the bakeries where such 
rolls are commercially produced. 
Another object of the invention is to provide 
15 an appliance of the character above set forth, 
which may be adapted for household use as well 
as for use by institutions and commercial estab- 
lishments engaged in Preparing and serving rele- 
tively large numbers of such sandwiches in short 
0 Periods of rime. 
Another objec't of the invention is o provide 
an appliance of the character above set forth 
which also embodies means for grilling the frank- 
furters and hamburgers tobe used in forming the 
5 sandwiches. 
These and other objects of the invention, as 
well as the advantages hereof, will become more 
fully apparent from he detailed descrilion here- 
below .and from the accompanying drawings in 
20 which: 
Fig. 1 is a view in plan, showing one embodi- 
ment of the invention; 
Fig. 2 is a view in cross-section take along 
line 2--2 of Fig. 1; 
S5 Fig. 3 is a view in cross section taken along 
line -- of Fig. 1; 
Fig. 4 is a cross-sectlonal view showing a modi- 
fied form of the invention; 
Fig. 5 is a perspective view, showing a conven- 
tional form of frankfurter roll after ,the saine 
40 has been sliced or split along .one side thereof fo 
form the saine into two halves hinged fo one 
another, in readiness fo be applied fo the device 
of my invention for toasting and forming the 
45 depressions in each ,of She halvës; and 
Fig. 6 is a perspective view, showing the roll 
of Fig. 5 after if has been toasted and formed with 
the depressions in each hall thereof. 
l%eferring first fo Figs. 1 fo 3, there is shown 
an embodiment of the invention in a form suit- 
50 able for household use. In the f.orm there fllus- 
trated, the device, indicated generally by the 
numeral 10, comprisesa rectangular or square 
plate member  ! having a fiat bott0m surface 2 
for resting the device over a fiame or other con- 
5 venient heating means. A substantial portion of 
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each side edge 4, 6 of the plate member is 
formed as a rira or shallow wall 5 extending 
vertically upward from the .plate membcr. A 
simflar wall . 7 extends between the walls  and 
joins with the latter af Che end thercof. The 5 
opposite ends. of the walls 5 are similarly joined 
with a similar vertically extending wall 8 par- 
allel fo the wall 7. Thus, the upper surface of 
the plate member boundcd by the walls 5, 7, |8 
provides a confined area 29 on which may be 
placed the meat portion ,of a sandwich, such as 
ïrankfurters or hamburgers, ïor grilling thesame. 
In spaced relation fo the wall 18, and on 
side thereof opposite the meat grilling area 20, 
the upper surface of the plate member is.formed 15 
with a pair of elongated, clss-sectionally con- 
vex, parallel embosmens , 3 .of a length some- 
what less than that of the well known commercial 
form .of frankfur.ter ro]l, and of a width .between 
the lines indicated af , 2, or 6,  ai which the 2O 
convex upper surface of the embossmens 22, 3 
respectively merge into the surface of the pate 
member, likewise somewhat less than the normal 
vidth of such frankfurter rolls. Preferably, the 
end faces 9, 3),of he embossments extend at 5 
angles ,upwardly and inwardly inclined toward 
che another. The embossment 2 is spaced ïrom 
the embossment 3 a distance small enough to 
permit a split, incompletely halved frankfuïter 
ro]l to be positioned with the cut surface of on 
of suh halves directly over .and in firm contact 
with the upper surface ,of the embossment  and 
Zhe cut surface of the other of such halves diret.ly 
over and in firm .contact with the upper suïÏace 
of the embossment , without tearing or other- 
wise separating the to halves of the roll Ïroïn 
o,ne another. In terres of specific measurement, 
.the embossments .2,  may oonveniently be 
made approximately four fo rive inches long 
(measured along the base thereoÏ) and with a 40 
convex surface of approximately one-halÎ inch 
radius, and the embossments may be s.paced from 
each other a distance, measured between the 
lines indicated ai 5 .and 8, of approximately 
one-quarter of an inch. 4 
A second pair of embossments 3, $3 of shape, 
dimensions and spacing substantially identical. 
with those of the embossments 2,  are formed 
on the plate member  . This second pair may 
be spaced from the first pair af any convenient 
distance, this spacing however, being somewhat 50 
greater than the spacing between the individua] 
embossments of each pair. 
The upper surface of the plate member  is 
also formed, on the side thereoï opposite the meat 
grilling area 2) and in spaced relation fo the lat- 
ter, with a pair of circular embossments 42, 43 the 
top surfaces 4, 45 of which are each of an area 
somewhat less than the area presented by the 
surface of a conventional hamburger roll when 
60 
sliced in hall. The surfaces 4, 45 lie in a com- 
mon plane which, preferably, extends the saine 
distance above the surface of the plate member 
 as the radius of the convex surfaces of the 
embossments 22, 2, 32, $3. The peripheral side 
wall ] of each of the embossments 42, $ extends 65 
substantially af a ri.ght angle to the surfaces 44, 
5 but merges af the base portion thereof with 
the surface of plate member   preferably along 
a curved surface 8 as more particularly shown in ï0 
Fig. 2. Embossment 2 is spaced from emboss- 
ment 3 a distance such as will enable a spiit, in- 
completely halved hamburger roll fo be positioned 
with the cut surface of che of such halves in con- 
tact with the surface 4 of embossment 42 and 75 
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with the cut surface of the other of such halves 
in contact with the surface § of embossïnent 43, 
without tearing or separation of the two halves of 
the fol1 from che another. For this purpose 'the 
distance between these embossments should be- 
approximately che-hall of an inch measured be- 
tween the points 9, §0 indicated in Fig. 2. 
A second pair of circular embossments 2, 3 of 
substantially the same shape, dimensions and 
spacing as the embossments 42, 3 are formed on 
the plate member I, ai a conveniently spaced 
distance from the pair filrst described, the pair 
S2, §3 being, however, spaced from the pair 
43 af a distance somewhat greater than the spac- 
ing between the individual embossments of each 
pair. 
The device  8 in the ïorm above described may 
be formed, as a single-piece stamping or casthg 
from any suitable metal or alloy of approximately 
" thickness, according fo well-known methods. 
In the embodiment more particularly illustrated 
in Figs. 2 and 3, the several embossments are hol- 
low on the interior thereof, but they may, if de- 
sired, be ruade solid, as indicated by the referencc 
characters 23a, 42a and 43a in Fig. 4. 
The device as thus constructed may be heated 
in any desired manner, as by supporting the 
saine directly over the fiame of a gas burner or 
the Hke. When if has attained the desired tem- 
perature, frankfurters or hamburgers, or both 
simultaneously, may be grilled on the area , and 
when they are about ready for serving in the form 
of sandwiches in the customary frankÏurter or 
hamburger rolls, as the case may be, the rolls are 
sliced in the usual manner fo leave the two halves 
of the roll connected fo one another along the 
unsliced edge, and the sliced surfaces of the roll 
are placed over and in firm contact with the up- 
per surfaces of a Pair of the appropriate emboss- 
ments. The heat applied fo the device to main- 
tain the area 20 af a satisfactory meat grilling 
temperature will be quite ample fo maintain the 
surfaces of embossments ai a emperature ade- 
quate for very rapidly toasting the sliced surface 
of each half of the roll, ai the saine rime forming 
therein a depression corresponding substantially 
in shape and size fo the shape and size of. the de- 
pression and such as fo receive and conform fo 
the shaPe oÏ the grilled frankïurter or hamburger. 
With the grilled frankfurter or hamburger placed 
within and partially surrounded by the toasted 
depression in che hall of the roll, the other halï 
thereof may be swung about the uncut hinge por- 
tion so that the toasted surface of the depression 
therein will be in partial surrounding relation to 
the portion of the frankïurter or hamburger ex- 
tending above the depression in the first men- 
tioned hall of the roll. Thus-there is formed a 
neat, compact, easy-to-handle and, withal, tasty 
sandwich, free of the tendency common with the 
customary frankfurter and hamburger sand- 
wiches fo become separated during handling and 
eating, with loss of part or all of the conents of 
the roll. 
In Fig. 5 there is shown a conventional form of 
frankïurter roll R, sliced îrom che side thereof 
fo provide two halves 60, 6  hinged fo che another 
along the uncut portion as indicated af 2 in ac- 
cordance with the customary practice in serving 
frankfurter sandwiches. Fig. 6 depicts this roll 
as if appears after the surfaces 63, 64 have been 
subjected fo firm contact for several seconds with 
the hot surfaces of che of the pairs 22, 23 or 
33 of elongated emhossments shown in Figs. 1-3. 
The depression formed in the surface 63 of the 



roll by one of the embossments of the pair is in- 
dicted t 6§° nd the depression formed in the 
surface 64 of the roll by the other embossment of 
such pair is indicated at 66. The surfaces of 
these depressions present the usual golden brown 
ppearance of toasted bread. If is a character- 
istic feature and advantage of the invention that 
the device as herein described is capable of trans- 
forming the usual sliced roll such as shown in Fig. 
5 to the form depicted in Fig. 6 and more par- 
ticularly above described, within a marrer of two 
to rive seconds tirne after the sliced roll is placed 
in firm contact with the hot surfaces, of the pair 
of embossments 22, 23 (or 32, 33). Thus, two 
pairs oÏ such elongated embossments for use in 
connection with frankfurter rolls and two pairs 
of circular embossments for use in connection 
with hamburger rolls will be adequate in the de- 
vice designed for household use, considering the 
relative size of the meat grilling area 20 and the 
relatively longer rime required for gri]ling the 
meat. This saine arrangement may also sufiice 
for certain institutional and commercial use, al- 
hough if will be apparent that for the last named 
uses the device may be constructed with more 
than two pairs of each of such embossments and 
a correspondingly larger meat grilling area 2 . it 
will be further apparent that the arrangement 
of the embossments with relation to the meat 
grflling area {} may also be modifled from that 
shown, so long as the he meat grilling area is 
separated by a vertically extending wall or walls 
such as indicated aL 18 from the area or areas of 
the plate member on which the roll toasting and 
depression-forming embossments are formed. 
I claire: 
1. A cooking utensil formed from a metal heat- 
conducting substantially fiat plate member, said 
member comprising wo integral portions in heat- 
conducting relationship whereby heat applied to 
one of said portions will be transferred by con- 
duction o the other of the portions, and a verti- 
cally-extending transverse rib separating the sur- 
face of one of said portions from the surface of 
thé other portion and serving to prevent the flow 
of liquids from one portion to the other, said 
flrst-named portion having a smooth, plane sur- 
face, said second-named portion being provided 
with a plurality of upwardly-extending pairs of 
integral embossments, said pairs of embossments 
being spaced from each other a substantially 
gÆeater distance than the distance betwëen the 
embossments of each pair. 
2. A cooking utensil formed from a metal heat- 
conducting substantially fiat plate member, said 
member comprising two integral portions in heat- 
conducting relationship whereby heat applied to 
one of the portions will be transferred by con- 
duction fo the other of the portions, and a verti- 
cally-exteniing transverse rib separating the sur- 
face of one of said portions from the surface of 
the othei portion and ieiving to pçevent the flow 
of liquids from one portion to the other, said 
flrst-named portion being provided with a plu- 
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rality of upwardly-extending pairs of integral 
embossments, said pairs of embossments being 
disposed in parallel to said rib and being spaced 
from each other a substantially greater distance 
5 than the distance between the embossments of 
each paii. 
3. A cooking utensil formed from a metal heat- 
conducting substantially fiat plate member, said 
membei comprising two integral portions in heat- 
lO conducting relationship whereby heat applied to 
one of the portions will be transferred by con- 
ducton to the other of the portions, and a verti- 
cally-extending transverse rib separating the sur- 
face of one of said portions ïrom the surface of 
1 the other portion and serving to prevent the flow 
of liquids from one portion to the other, said 
flrst-named portion having a smooth, plane sur- 
îace, said second-named portion being provided 
with a plurality of upwardly-extending pairs of 
20 integral embossments, said pairs of embossments 
being disposed in parallel to said rib and being 
spaced from each other a substantially greater 
distance than the distance between the emboss- 
ments of each pair, and said flrst-named portion 
having an end wall and side walls integral with 
said rib to form an enclosure for said plane 
surface. 
4. A cooking utensil formed from a metal heat- 
conducting substantially fiat plate membeï, said 
0 member comprising two integral portions in heat- 
conducting relationship whereby heat applied to 
one of the portions willbe transferred by con- 
duction to the other of the portions, and a verti- 
cally-extending transverse rib separating the sur- 
35 face of one of said portions from the surface of 
the other portion and serving to prevent the flow 
of liquids from one portion to the other, said 
first-named portion having a smooth, plane sur- 
face, said second-named portion being provided 
40 with a plurality of upwardly-extending pairs of 
integral embossments, said pairs of embossments 
being spaced from each other a substantially 
greater distance than the distance between the 
embossments of each pair, the embossments of at 
45 least one of said pairs being elongated in outline 
and the embossments of at least one of said pairs 
being substantially circular in outline, and said 
flrst-named portion having an end wall and side 
walls integral with said rib to form an enclosure 
for said plane surface. 
DAMEL M. HOPKINS. 
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